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Agustina Maria Evilianita (6103005062). Pengaruh Penyosohan White 
Sorghum (Sorghum bicolor L. Moench ssp. bicolor) terhadap Sifat Fisi-
kokimia Tepung Sorgum serta Sifat Fisikokimia dan Organoleptik 
Cookies Sorgum. 
Di bawah bimbingan: 1. Indah Epriliati, STP., M.Si, PhD. 
 2. Chatarina Yayuk Trisnawati, STP., MP. 

ABSTRAK 

White sorghum  merupakan varietas sorgum yang memiliki pericarp
putih, mengandung tanin pada testa, dan tidak mengandung gluten. Varietas 
ini banyak diteliti untuk produk pangan, di antaranya cookies, tetapi 
kandungan tanin sorgum menyebabkan rasa astringent. Untuk mengurangi 
kandungan tanin dapat dilakukan penyosohan pada biji sorgum sebelum 
ditepungkan yang akan berpengaruh terhadap sifat fisikokimia tepung 
sorgum serta sifat fisikokimia dan organoleptik cookies yang dihasilkan. 

Rancangan penelitian yang digunakan adalah Rancangan Acak Ke-
lompok, terdiri dari satu faktor yaitu derajat penyosohan sorgum dengan 
tiga taraf perlakuan: tidak disosoh, disosoh dua kali, dan empat kali. Setiap 
perlakuan diulang tiga kali. Pengujian sifat-sifat tepung sorgum meliputi 
kadar air, kadar tanin, daya serap air, dan indeks solubilitas tepung. Selan-
jutnya, tepung dari setiap perlakuan diolah menjadi cookies dan diulang tiga 
kali, sehingga diperoleh sembilan total ulangan. Pengujian terhadap cookies 
sorgum adalah kadar air, daya patah, serta kesukaan terhadap warna, rasa, 
kemudahan untuk digigit, dan mouthfeel. Presisi pengukuran kuantitatif data 
pengamatan tepung sorgum dievaluasi dengan metode Horwitz, sedangkan 
data pengamatan cookies tidak dievaluasi presisi pengukuran kuantitatifnya, 
dan dianalisa menggunakan ANOVA pada α 5%. Bila terdapat perbedaan 
nyata, maka analisis statistik dilanjutkan dengan uji LSD. 

Hasil pengamatan menunjukkan bahwa penyosohan biji sorgum pada 
berbagai derajat sosoh berpengaruh nyata terhadap kadar air, daya serap air, 
solubilitas, dan kadar tanin tepung, tetapi tidak berpengaruh nyata terhadap 
kadar air, daya patah dan organoleptik cookies sorgum. Semakin besar 
derajat penyosohan sorgum; kadar air, daya serap air, solubilitas, dan kadar 
tanin tepung sorgum semakin menurun. Penerimaan panelis tidak terlatih 
terhadap cookies sorgum adalah netral sehingga produk cookies sorgum 
dapat diaplikasikan. Disarankan untuk melakukan pengujian sifat cerna dan 
bioavailabilitas nutrisi dari cookies yang mengandung sorgum dari berbagai 
tingkat penyosohan. 

Kata kunci: White sorghum, derajat sosoh, tepung, cookies, sifat 
fisikokimia, organoleptik. 
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Agustina Maria Evilianita (6103005062). Effects of Dehulling on 
Physicochemical Properties of White Sorghum (Sorghum bicolor L. 
Moench ssp. bicolor) Flour, and Physicochemical and Organoleptic 
Properties of Sorghum Cookies. 
Advisors: 1. Indah Epriliati, STP., M.Si, PhD. 
 2. Chatarina Yayuk Trisnawati, STP., MP. 

ABSTRACT 

White sorghum is a variety that has white pericarp, contains tannin in 
its testa, gluten free, and has been investigated for food products, for 
example is cookie. However, tannin causes astringency. To reduce the 
tannin, sorghum is dehulled prior to milling that affects physicochemical 
properties of sorghum flour, physicochemical and organoleptic properties of 
sorghum cookies. 

A single factor Randomized Complete Block Design was used in this 
research, in which sorghum dehulling degree as the experimental factor 
having three levels: control, twice and four times dehulling process. Each 
treatment was replicated three times. The sorghum flour is examined for 
moisture and tannin content, Water Absorption Capacity, and Water 
Solubility Index. The flour was made for cookies and replicated three times 
so that there were nine total replications. The sorghum cookies include 
water content, hardness, and hedonic test for colour, taste, breakability of 
first bite, and mouthfeel. Data accuracy of sorghum flour was evaluated for 
CV Horwitz prior to ANOVA (α 5%), whereas data accuracy of sorghum 
cookies was not evaluated by CV Horwitz. Significant differences were 
continued for Least of Significance Difference test. 

The results showed that sorghum dehulling degrees significantly 
affected sorghum flour’s moisture content, tannin content, Water 
Absorption Capacity, and Water Solubility Index, but it did not influence 
cookies’ moisture content, hardness, and its hedonic test due to the same 
formulation used. The higher dehulling degree, the lower sorghum flour’s 
moisture content, Water Absorption Index, Water Solubility Index, and its 
tannin content. The untrained panelists scored the cookies as neutral so that 
the sorghum cookies can be applied for bakery manufacturing. Further 
research on cookies digestibility and nutrient bioavailability is 
recommended to be carried out for sorghum cookies made from various 
dehulling degrees. 
Keywords: white sorghum, dehulling degree, flour, cookies, 

physicochemical properties, organoleptic properties. 
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